THROW OUT THESE FOODS if.the temperature of tﬁe food has risen above 40° for more

than 2 hours.

Refrigerator biscuits, rolls
Cooked pasta, spaghetti or rice

Pasta salads with mayonnaise or vinaigrette
Fresh pasta

L Opened spaghetti sauce
Opened tartar sauce, horseradish
Opened olives

White wine Worcestershire sauce

Fish sauces (oyster sauce), Hoisin sauce

Cooked vegetables
Pre-cut packaged greens
Opened vegetable juice
Baked potatoes

Potato salad
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Cream filled pastries
Pies (custard, cheese filled, or chiffon)
Cheesecake

Refrigerator cookie dough
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IT'S SAFE TO KEEP...
(These foods keep well when stored in a dry, cool place.)

Once opened, or when water is added, these foods can become risky. Throw out leftovers or opened
containers.
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Soup mixes
Potatoes
Dried vegetables

Cereals (oatmeal, cream of wheat)
Rice or noodles

Refried beans
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Margarine (100% vegetable oil)

Vegetable oils
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Baby formula
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